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time for the colouring mutter to IK* extracted, and it is then
advisable to remove the. stalks before the grapes are pressed,
otherwise the wine acquires an astringent, harsh taste* duo
to the tannins derived therefrom, and takes years to mature
and become drinkable.
Constituents of Must- -The proportion of must obtained
from the grapes varies from 60 to over qo per cent., according
as the stalks are present or not. It contains from 50 to Ho
per cent, of water, 12 to 35 of sugar (glucose* and fructose),
2  to 3 of extractive matters  (pectin, gums,  albuminoids,
and, colouring matters), 0"2 to ro of acid, and 0*2 to 0*5
of ash.   The ash consists of 60 to 70 per cent, of potash,
3  to 5 of lime, 3 to 5 of magnesia, 3*5 to 5*5 of sulphuric
acid, 14 to 17 of phosphoric acid, and smaller quantities of
soda, iron, manganese, chlorine, and silicic acid.
The must; produced by the first pressing yields the
best wine, the richest and ripest grapes being the first to
give up their juice, while with increased pressure the must;
obtained is from juice of grapes less ripe, which an* more
acid, and contains more tannins from the skins and stalks.
The ratio of acid to sugar present in the must has been
used as a criterion of the quality of the vintage; high
acidity indicating a bad season.
Marc.'---The residue after pressing, consisting of the
skins and stalks, is called the marc, and is sometimes used
to make inferior wine by fermenting it after the addition
of sugar. This petiotized wine is distilled Io obtain brandy
with which to fortify other wine, or is used to prepare
acetate of copper or to make wine vinegar. It is also utilized
as a cattle food and as a fertilizer.